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The 2026 MICHELIN Guide for Fujian Province marking the arrival
of Quanzhou's first One Star restaurant

e Fuzhou and Quanzhou each have one restaurant that has been promoted
to One MICHELIN Star.
e The MICHELIN Guide has presented the Mentor Chef Award in Fujian for
the first time.
e The Bib Gourmand selection has added 19 new restaurants, with 5 of them
located in Ningde.

On November 21%t, Michelin unveiled the second edition of its Fujian guide, which,
for the first time, included Ningde alongside Fuzhou, Xiamen, and Quanzhou,
featuring a total of 96 restaurants across these 4 cities—including 7 One-Star
establishments, 66 Bib Gourmand selections, and 23 MICHELIN-selected
restaurants. The Guide also presented 3 individual awards, introducing the Mentor
Chef Award in addition to the Young Chef and Service awards.

“One year after the MICHELIN Guide entered Fujian, our inspectors have been
impressed by a dining scene that is both rooted in tradition and confidently looking
to the future.” Gwendal Poullennec, International Director of the MICHELIN Guide,
stated: " Fujian’s selection is led by Bib Gourmand addresses and emblematic
Fujian cuisine, proof that memorable meals exist at all price points. It is, in every
sense, one province of many tastes: one city, one flavor. We also salute restaurants
that continue to progress and a rising generation of chefs, many shaped by global
experience, who are elevating local ingredients with contemporary technique. Their
work honors heritage while opening new horizons for local diners and international
visitors alike."

One restaurant each in Fuzhou and Quanzhou elevated to One MICHELIN
Star

In the inaugural 2024 Fujian MICHELIN Guide, 5 restaurants across Fuzhou and
Xiamen were awarded One MICHELIN Star. All these establishments have
successfully retained their stars in the current edition, including Restaurant

Jiangnan Wok - Rong and Wenru No.9 in Fuzhou, and Restaurant Fleurs Et

Festin, Hokklo, and Yanyu (Jiahe Road) in Xiamen. The latest guide also
welcomes Quanzhou's first One-MICHELIN-Star restaurant, Qing You Yu, along
with Fuzhou's Restaurant Hatter which joins as a new One-Star recipient. This
brings the total number of MICHELIN-Starred restaurants in Fujian province to
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seven, highlighting the continuous vitality and growth potential of the local dining
scene.

Hatter - European Contemporary

The owner, a returnee from Australia, has worked closely with the chef to develop
two tasting menus that mirror the seasons. Bearing a strong European slant, the
menus star first-rate produce from around the world, occasionally featuring the
local condiments for which Fuzhou is famous, such as red wine lees and laver. The
owner also doubles as the sommelier — ask him to pair the food with libations from
the extensive wine list.

Qing You Yu - Seafood

The incredible range of quality live seafood on offer, prepared meticulously with
exquisite technique, is the main draw here. There is no menu - diners choose from
the three-tier fish tanks at the entrance themselves, then specify how they would
like their pick to be cooked. Enjoy the soft roe and firm, flavourful meat of the
chilled swimmer crab, or try the silky and aromatic swamp eel braised with tea
seed oil and basil.

Bib Gourmand Selection Expands with 19 New Additions

The Bib Gourmand selection in this year's Fujian MICHELIN Guide has significantly
expanded compared to last year, with 19 newly inducted restaurants spanning
Fuzhou (6), Xiamen (6), and Quanzhou (2). Particularly noteworthy is the
inaugural inclusion of Ningde, represented by 5 recommended establishments.
This curated list collectively showcases Fujian's diverse, vibrant, and accessible
culinary landscape, highlighting the robust vitality of authentic local Min flavor
eateries.

Fuzhou's 6 new Bib Gourmand selections include 167 Shan Hai Li renowned for
its Fu'an-style seafood, Lin Yi Nen Ming Pai Zhu Xue Hua specializing in
traditional laohua noodles with over 40 years of history, Shang Xing offering
classic Chaoshan cuisine, the time-honored Yi Qiang (Dadao Road) founded in
the 1960s, Yong Zhou Ji Bian Rou (Jinrong South Road) serving local snacks
like flat wontons and mixed noodles, and Yu Xian Lou, a seafood venue helmed
by a local chef.

Xiamen also sees 6 new additions to the Bib Gourmand list. A Xi Xia Mian,
boasting a history of nearly 100 years, specializes in traditional prawn noodles;
Chen Xian Sen Sha Cha Mian, located in Jimei District, is known for its signature
satay noodles; Da Tong Shao Jiu Lang in the old town area is a beloved Fujianese
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eatery popular among both locals and tourists; Guo Gong Fan Dian, tucked away
in an alley, serves enticing home-style stir-fried dishes; Lao Song Bian Shi Dian
offers local favorites such as wonton soup, peanut sauce noodles, and boneless
meat; while Shan Li Yan Sha Cha Mian warms the neighborhood with its rich
and silky satay noodle soup.

Quanzhou welcomes 2 new Bib Gourmand entries: Che Qiao Tou Wen A Shui
Wan (Daxi Street), dating back to the Tongzhi era of the Qing Dynasty and
passed down through four generations, is not only a culinary landmark but also
carries profound local cultural memories; Wai Tou Niu Rou (Meiling Road)
prepares distinctive Quanzhou-style beef steak with its signature braised sauce,
delivering a rich and memorable flavor.

Ningde has joined the MICHELIN Guide family for the first time, with a selection of
humble yet beloved local snacks making the list. These include Fu Ding Zheng
Zong Bian Rou (Jianxin Road), open for nearly two decades, known for its
house-made wontons with thin wrappers and fresh fillings; Hu Yu Zhong Wu Qu
Bian Rou, whose plump and enticing wontons are equally noteworthy; and Ning
Chuan Zu Yao Yu Wan, now in its third generation, which focuses on four classic
specialties—fish balls, rice noodles, braised pork intestines, and pan-fried buns—
preserving traditional techniques and delivering exceptional flavor. Shou Ning Mi
Gao stands out with its signature Shouning rice cakes, fragrant and filled with
savory ingredients. Meanwhile, Xiao Dong Men Niu Rou Shui Fen Lao Dian,
long established in the old town, is celebrated for its beef rice noodles—soft,
smooth, and served in an aromatic broth steeped with herbal notes, making it
utterly irresistible.

Additionally, 10 restaurants from Fuzhou, Xiamen, and Quanzhou have joined the
list in the new guide edition. These include 6 Fujian cuisine establishments: Hui
Wei Private Kitchen, Origin, and Sheng Hai Lou (Cangshan) from Fuzhou,
alongside Ham-Khak, Nan Qi Lou 1924, and Zayton Courtyard (Licheng)
from Quanzhou. The selection is further enriched by first-time entrants such as
steakhouse J & A Steak House in Fuzhou, Xiamen's Cantonese restaurant Chef
Kang's, Coast serving elevated Continental fare, and innovative culinary concept
Kunsho - collectively broadening the horizons for local gourmets.

3 Culinary Professionals Honored
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The MICHELIN Guide also spotlights the people behind the dining experience. 3
individual awards were presented in Fujian, including the Young Chef Award, the
Service Award, and the inaugural Mentor Chef Award.

Chef WU Rong from Xiamen's One-MICHELIN-Starred restaurant Yanyu (Jiahe
Road) has been honored with the MICHELIN Mentor Chef Award. For decades, he
has dedicated himself to the culinary arts with unwavering passion, committed to
both preserving and innovating Fujian cuisine. Throughout his over thirty-year
career, Chef Wu has consistently drawn inspiration from local flavors, reinterpreted
the essence of Fujian dishes through a modern lens, and played a significant role
in elevating the cuisine's national profile. What truly distinguishes him is his
profound commitment to nurturing the next generation of chefs. He has mentored
a group of skilled and visionary young talents in the industry, embodying the spirit
of mentorship in its deepest sense.

Chef Xupeng MA from One-MICHELIN Starred restaurant Jiangnan Wok - Rong

has been awarded the Young Chef Award in the Fujian edition of the MICHELIN
Guide. Over the years, Chef Ma has dedicated himself to the art of Huaiyang
cuisine, upholding its traditions with a pursuit of excellence while continuously
exploring innovation through an open-minded perspective. Humble, focused, and
relentlessly refining his craft, his dishes demonstrate both masterful technique and
a thoughtful incorporation of local ingredients and personal inspiration, endowing
each creation with wunique perspective and insight. As an outstanding
representative of the new generation of chefs, he not only preserves the authentic
essence of Huaiyang cuisine but also infuses it with fresh vitality and dynamism.

Ms. Mengging MAO from Bib Gourmand restaurant Antstory has received the
MICHELIN Service Award. Poised and attentive, she serves every guest with
gracious professionalism. From timely table maintenance and thoughtful details to
clear explanations of menu items, she demonstrates remarkable dedication and
expertise—consistently elevating the overall dining experience with warmth and
precision.

The MICHELIN Guide Fujian Province 2026 summary:
96 recommended restaurants of which:

- 7 One MICHELIN Star restaurants (including 1 promoted restaurant each in
Fuzhou and Quanzhou)

- 66 Bib Gourmand restaurants (19 new)

- 23 MICHELIN-selected restaurants (10 new)
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- 3 special awards: the Mentor Chef Award, Young Chef Award, and Service

Partners of The MICHELIN Guide Fujian Province 2026
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Wenru No.9

167 Shan Hai Li New

A Xin Xian Lao (Gongnong Road)

Guan Zhong Wang Shi (Gulou)

Hou Jie Lao Hua (216 Tonghu
Road)

Jing Li

Lin Yi Nen Ming Pai Zhu Xue Hua
New

Longkushan Eatery

Mei Ya Bo Hua Sheng Tang

Min Shi Fu

Shan Hai Nan Yan

Shang Xing New

Xingxian (Mawei)

Ye Jia Hua Sheng Tang

Yi Qiang (Dadao Road) New

Yi Tong Lou

Yong Zhou Ji Bian Rou (Jinrong
South Road) New
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B3 Fujian

B2 Fujian

HE & Noodles

HE & Noodles

HE & Noodles

B3 Fujian

[H & Noodles
B3 Fujian
/N\IZ Small eats
[ ZZ Fujian
W3 Fujian

BNZE Chao
Zhou

73 Ef Seafood

/\IZ Small eats

B3 Fujian

B2 Fujian

/\IZ Small eats
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GOURMAND
WMEEEHETT BIB
GOURMAND
IMEEE ST BIB
GOURMAND
NEEZEHETT BIB
GOURMAND
NEEZEHETT BIB
GOURMAND
MEEZEHETT BIB
GOURMAND



MICHELIN

Yu Xian Lou New

Chosop

Fuyuan

Harmony Garden (Xierhuan

North Road)

Hui Wei Private Kitchen New

J & A Steak House New

Origin New

Rong Ji Hai Xian Lao Hua

(Cangshan)

Sheng Hai Lou (Cangshan) New

Wei Rong Lao Hua

Xuanhe Cuisine
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73 EF Seafood

JI13E Sichuan

B3 Fujian

B2 Fujian

B3 Fujian
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IR Fujian
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[ ZZ Fujian

E & Noodles

[ ZZ Fujian

B23Z Cantonese
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Fleurs Et Festin

Hokklo

Yanyu (Jiahe Road)

A Xi Xia Mian New

A Zhong Shi Fang

Bai Jia Chun Hao De Lai
Jiang Mu Ya (Zhongxing

Road)

Chen Xian Sen Sha Cha

Mian New

Chic 1699

Cong Hui Tongan Lao Mei

Shi Fan Dian

Da Tong Shao Jiu Lang New

Dai Tai

Fu Yu Da Tong Ya Rou Zhou

Guo Gong Fan Dian New

Hao Shi Lai

Homeme18" (Huming Road)

Lai Cuo Cheng Bian Shi Dian

Lao Song Bian Shi Dian New
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BN ZE Chao Zhou
B2 Fujian

B3 Fujian

E & Noodles

B3 Fujian

B2 Fujian
E & Noodles

B3 Fujian

B2 Fujian
[ ZZ Fujian

JE3Z Yunnan

55 [E Congee
[ Fujian
/88 Seafood
B2 Fujian
/N\IZ Small eats

/NIZ Small eats

REM—E ONE
MICHELIN STAR
SKEM—E ONE
MICHELIN STAR
REM—E ONE
MICHELIN STAR
WNEEEHETT BIB
GOURMAND

MNEEE HETT BIB
GOURMAND

AEEEHETT BIB
GOURMAND
AEEEHETT BIB
GOURMAND

NEEE HETT BIB
GOURMAND

NEEE HETT BIB
GOURMAND

INEEE H#ETT BIB
GOURMAND

MNEEE HETT BIB
GOURMAND

NEEE HETT BIB
GOURMAND

WNEEEHETT BIB
GOURMAND
WNEEEHETT BIB
GOURMAND

IMEEE ST BIB
GOURMAND
IHNEEEHETT BIB
GOURMAND

MNEEE HEST BIB
GOURMAND
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SR AL MECEH BIB

Lu Niang Zi (Huli) E () E & Noodles GOURMAND
Ming Yue Xia Mian (Xiahe "RRANE (A WNECE ST BIB

Road) ) HE & Noodles GOURMAND
IHNECEHETT BIB

Minnan Minnan (Siming) B (FR ) B3 Fujian GOURMAND
WNEEEHETT BIB

Pan Ya Yuan RS Z B Vegetarian  GOURMAND
IHNECEHETT BIB

Panda's BEAR)IZTE I3 Sichuan GOURMAND
IHECEHETT BIB

Shan Gu Tang (Xiahe Road) =M%= (EXES) 3% Fujian GOURMAND
Shan Li Yan Sha Cha Mian WNEGE ST BIB

New LIRRW?DEE  EE Noodles GOURMAND
IHNECEHETT BIB

Si Xia Li (Huli) ThEE (HE) B Fujian GOURMAND
Tong'an Fan Dian RZIRIS (P& INEEE T BIB

(Huachang Road) ) 5 Fujian GOURMAND
INECEHETT BIB

Wu Lan Sha Cha Mian h=FxE E & Noodles GOURMAND
INECEHETT BIB

Wu Tang Sha Cha Mian SR E E & Noodles GOURMAND
INECEHETT BIB

Wuwei Natural Food TIREFR Z B Vegetarian  GOURMAND
IHNECEHETT BIB

Xian Xiong Qi £5 88 Seafood GOURMAND
IHNECEHETT BIB

Xiang Mo Jin Nian EiatmE [H3% Fujian GOURMAND
WHECE ST BIB

Xiao Cheng Xi INERE [H3Z Fujian GOURMAND
IMEEE ST BIB

Yue Hua Sha Cha Mian RIEIDZRE HE & Noodles GOURMAND
WHECEHETT BIB

Zhen Zhen Hai Li Jian 28Rl [H3% Fujian GOURMAND
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1927 Dong Yuan Si Chu

Chef Kang's New

Coast New
Kunsho New
Lucheng

Xia

Xing Wang

Seafood - Rongting Hui
(Siming)

Yin Lu

Name

Qing You Yu Promoted

A Qiu Niu Pai (Huxin Street)

Antstory

Che Qjao Tou Wen A Shui Wan

(Daxi Street) New

Chun Sheng

De Wen Xia Zai Mian

Hall Thing (Licheng)
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1927 RAEFAE B3 Fujian
S LMBFAEZR E3E Cantonese
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KEM—EZ ONE
MICHELIN STAR
HEEEH#ETT BIB
GOURMAND
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GOURMAND
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IHEEEHETT BIB
GOURMAND
WEEE ST BIB
GOURMAND
WEEE ST BIB
GOURMAND
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IWEEE ST BIB
Jian Lai Fa 2RK 3 Fujian GOURMAND
INEEE ST BIB
Lao A Bo ZMe B3 Fujian GOURMAND
IWEEE ST BIB
Luo Ji Mian Xian Hu ZICE £ E & Noodles  GOURMAND
= m/_\
Wai Tou Niu Rou (Meiling Road) EXFA (I - WHECEHETT BIB
New izz) IHZE Fujian GOURMAND
SRR LU= MECEHEN BIB
Zhang Lin A Shan JiangMuYa 8 [H3% Fujian GOURMAND
INEEE ST BIB
Zhong Ji Yan Shao Fan Ya BICHEEN  E3X Fujian GOURMAND
j:i« TR MY X
Zhuang Ji Quan Fu Lu Mian RleR A HE AEEEHETT BIB

Guan iE E & Noodles  GOURMAND
KEMIEmEARET

Ham-Khak New = B3 Fujian MICHELIN SELECTED
KEMIEEARXET
Lvdao Seafood Z588EE B Fujian MICHELIN SELECTED

REMEEALET
MICHELIN SELECTED
KEMERMAZET
MICHELIN SELECTED

Nan Qi Lou 1924 New ma A% 1924 [ ZZ Fujian

Zayton Courtyard (Licheng) New RIAEZIPE (823%) [H3% Fujian

T Ningde
ZIARE
Name XX H Cuisine type 7&K Distinction
BRIERR
Fu Ding Zheng Zong Bian Rou (Jianxin = ~RA /I\IZ Small WHEEEHETT BIB
Road) New (EFES) eats GOURMAND
/MIz Small - IAEEEHEST BIB
Hu Yu Zhong Wu Qu Bian Rou New A EREHRA  eats GOURMAND
/NIZ Small  WEEEHEST BIB
Ning Chuan Zu Yao Yu Wan New T)IIEEE A, eats GOURMAND
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Mz Small WAEEE HETT BIB
Shou Ning Mi Gao New FTREE eats GOURMAND

INRTIFRKE e

Xiao Dong Men Niu Rou Shui Fen Lao INEEE T BIB
Dian New Z5 Noodles GOURMAND

About Michelin:

Michelin is building a world-leading manufacturer of life-changing composites and experiences. Pioneering
engineered materials for more than 130 years, Michelin is uniquely positioned to make decisive contributions to
human progress and to a more sustainable world. Drawing on its deep know-how in polymer composites, Michelin
is constantly innovating to manufacture high-quality tires and components for critical applications in demanding
fields as varied as mobility, construction, aeronautics, low-carbon energies, and healthcare. The care placed in
its products and deep customer knowledge inspire Michelin to offer the finest experiences. This spans from
providing data- and Al-based connected solutions for professional fleets to recommending outstanding
restaurants and hotels curated by the MICHELIN Guide. Headquartered in Clermont-Ferrand, France, Michelin is
present in 175 countries and employs 129,800 people. (www.michelin.com).
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